$£20% F3M
20054 6 A

mEAR R R
Journal of Yunnan Agricultural University

Vol. 20 No. 3
Jun. 2005

IKE Bk T L 0 e R B B AR 5T

Ff?“x*ﬁ_ 9%]3%%}%2‘ ’}%#ﬂﬁyfl’(%%y%é%
(WA R BH# B SRS ET, Wil ST 310021)

E: PR T KEMTES I JRE 1 - MCP 1 MAP &4 T I3 it A8 3 A (LR pn AR 1k, S5 R REA, SR BN 1
— MCP V8% °] DA S 2 AR /K ZE kI3 A A IR R 3 B, Ui/ Ve RO R , 8 A TR Hop SR S i B A vl v 1 b, B8
FELE T SRSLABAE, MAERIRA BT 20 d HIERL T , MAP ISR = AT 4T

KR KER; WA, £IBA IR,
FESES: S609.3  XERIRAE: A XEHS: 1004 -390X(2005)03 - 0443 - 03

Study on Safety Storage Techniques of Juicy Peach

CHEN Wen-xuan, GAO Hai-yan, ZHOU Yong-jun, ZHU Meng-yi, MAO Jin-ling
(Food Institute of Zhejiang Academy of Agriculture Science, Hangzhou 310021, China)

Abstract: The changes of physiological and biochemical indexes under the various storage conditions were
studied. The result showed that controlled atmosphere, hypobaric storage and 1 — MCP slowed down
markedly respiratory rate and the loss rate of Vc. Those methods could inhibit the decrease of firmness and
soluble sugar. They could also inhibit the browning rate of juicy peach significantly. It is feasible to apply

the method of MAP preserved to practice If the storage period is no more than 20 days.
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Tab. 1 The design of experiments
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Fig. 1 The effects of different treatments
on browning rate of juicy peach during storage
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Fig. 2 Effects of different treatments
on the firmness of juicy peach fruit
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Fig.3 The effects of different treatments
on contents of V¢ during storage
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Fig.4 The effects of different treatments
on contents of soluble sugar during storage
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Fig.5 The effects of different treatments
on respiratory rate during storage
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